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1 .  SCOPE 

dl  PurDose.  This  standard  establishes  the  sanitary  requirements  for  the 
materials,'  design,  and  construction  of  containers  and  equipment  used  in  dispens¬ 
ing  milk  and  milk  products  from  bulk  dispensers. 

1.2  Application.  This  military  standard  is  mandatory  for  use  in  CONUS  and  to  the 
extent  feasible  in  overseas  commands. 

1.3  Objectives.  This  standard  is  primarily  intended  to  insure  clean,  wholesome 
food  products  that  are  free  from  chemical,  microbiological,  and  ohysical  con¬ 
taminants  to  prevent  the  transmission  of  foodborne  disease(s)  to  members  of  the 

Armed  Forces. 

1  4  Limitations.  This  standard  will  not  be  used  to  determine  the  capability  of 
an  establishment  to  produce  or  furnish  products  or  services  which  are  in  com¬ 
pliance  with  specifications  or  other  purchase  descriptions.  The  criterion  shal 
be  the  equipment's  ability  to  furnish  wholesome  and  sanitary  products. 

2.  REFERENCED  DOCUMENTS 

2.1  Issues  of  documents.  The  following  documents  of  the  issue  in  effect  on  date 
of  invitation  for  bids  or  request  for  proposal,  form  a  part  of  this  standard  to 
the  extent  specified  herein. 

LAWS  AND  REGULATIONS 

0IS  Department  of  Health  and  Human  Services  ( HHS ) 

Code  of  Federal  Regulations  (CFR) ,  Title  21,  Food  and  Drug,  and  Regulations 
Promulgated  Thereunder 

Fabrication  of  Single- Service  Containers  and  Closures  for  Milk  and  Milk  Products 
Sanitation  Standards,  1978  Edition 

Grade  A  Pasteurized  Milk  Ordinance  -  1978 

Recommendations  of  the  United  States  Public  Health  Service/Food  and  Drug 
Administration,  Publication  No.  229 

(Application  for  copies  should  be  addressed  to  Superintendent  of  Public 
Documents,  US  Government  Printing  Office,  Washington,  DC  20402.) 

2.2  Other  publications.  The  following  documents  form  a  part  of  this  standard 
to  the  extent  specified  herein.  Unless  otherwise  indicated,  the  issue  in  e  ec 
on  date  of  invitation  for  bids  or  request  for  proposal  shall  apply: 

American  Iron  and  Steel  Institute 

Steel  Products  Manual  of  Stainless  and  Heat  Resisting  Steels 

(Application  for  copies  should  be  addressed  to  the  American  Iron  and  Steel 
A  Institute,  1000  16th  Street,  N.W.,  Washington,  DC  20036.) 
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American  Public  Health  Association  (APHA) 

Standard  Methods  for  the  Examination  of  Dairy  Products 

(Application  for  copies  should  be  addressed  to  the  American  Public  Health 
Association,  Inc.,  1015  15th  Street,  N.W.,  Washington,  DC  20005.) 

International  Association  of  Milk,  Food,  and  Environmental  Sanitarians,  Inc. 


3-A  Sanitary  Standards 

(Application  for  copies  of  particular  standards  pertaining  to  dairy  equipment 
should  be  addressed  to  the  Journal  of  Food  Protection,  P.0.  Box  701,  Ames, 

Iowa  50010.) 

National  Sanitation  Foundation  (NSF) 

NSF  Standard  C-2  for  Special  Equipment  and/or  Devices 

NSF  Standard  20  for  Commerical  Bulk  Milk  Dispensing  Equipment  and  Appurtenances 

(Application  for  copies  should  be  addressed  to  the  National  Sanitation  Founda¬ 
tion,  P.0.  Box  1468,  Ann  Arbor,  MI  48106.) 

(Technical  society  and  technical  association  specifications  and  standards  are 
generally  available  for  reference  from  libraries.  They  are  also  distributed 
among  technical  groups  and  using  federal  agencies.) 

3.  DEFINITIONS 

3.1  Bulk  milk  dispenser.  A  refrigerated  cabinet  with  a  mechanism  designed  to 
dispense  milk  and  fluid  milk  products  from  single-service  or  multiple-service 
containers  in  a  sanitary  manner. 

3.2  Corrosion  resistant.  Capable  of  maintaining  original  surface  characteristics 
under  prolonged  influence  of  the  milk  to  be  contacted. 

3.3  Filler.  An  automatic  or  manually-operated  device  used  to  conduct  pasteurized 
milk  or  fluid  milk  products  into  dispenser  containers. 

3.4  Holder  case.  A  case  or  rigid  supporting  frame  to  hold  and  support  a  single¬ 
service  dispenser  container  or  liner  bag  when  placed  in  a  bulk  milk  dispenser. 

This  may  be  the  reusable  shipping  container  or  another  separate  piece  of  equipment. 

3.5  Milk  zone.  Those  surfaces  of  the  equipment  with  which  the  milk  normally 
comes  in  contact. 

3.6  Multiple-service  dispenser  container.  A  container  fabricated  from  stainless 
steel  or  multiple-use  plastic  materials  that  is  suitable  for  reuse  after  it  has 
been  thoroughly  cleaned  and  sanitized  by  an  approved  bactericidal  process. 
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7  Multiple-use  plastic.  A  plastic  that  has  been  approved  as  a  milk  contact 
Jrface  by  the  Federal  Food  and  Drug  Administration.  It  must  comply  with  the 
ppli cable  3-A  Sanitary  Standards  and  with  the  applicable  portions  of  the  USPHS 
Grade  A  Pasteurized  Milk  Ordinance. 

3.8  Nonsplash  zone.  All  exposed  surfaces  other  than  milk  and  splash  zones. 

3.9  Reusable  shipping  container.  A  shipping  container  which  is  utilized  to  protect 
and  support  a  single  use  milk  dispenser  container  or  liner  bag  and  which  is  in- 
tended  to  be  reused.  This  may  also  be  referred  to  as  a  transfer  case  or  milk  case. 

3.10  Sanitize.  Adequate  treatment  of  clean  milk  zones  by  a  process  that  is 
effective  in  destroying  vegetative  cells  of  pathogenic  bacteria  and  in  substan¬ 
tial  ly  reducing  other  microorganisms.  Such  treatment  shall  not  adversely  affect 
the  product  and  shall  be  safe  for  the  consumer. 

3.11  Sealed.  Having  no  openings  that  will  permit  the  entry  of  dirt  or  permit 
liquid  seepage. 

3.12  Single-service  dispenser  container  or  liner-bag.  A  primary  container 
fabricated  from  a  plastic  material  approved  as  a  milk-contact  surface  by  the 
Federal  Food  and  Drug  Administration  and  which  is  intended  for  one  usage  only. 

3.13  Single-service  dispenser  tube.  Any  tube  or  pipe  of  rubber,  plastic,  or 
plastic-type  material  used  to  dispense  milk  or  milk  products  from  any  dispenser 
container  in  a  sanitary  manner  and  which  is  intended  for  one  usage  only. 

p|. 14  Single-service  shipping  container.  A  shipping  container  fabricated  from 
either  plastic  material,  moisture-resistant  fiberboard,  or  other  moisture- resistant 
material  used  to  inclose  a  single-service  dispenser  container  or  liner-bag,  which 
is  intended  for  one  usage  only. 

3.15  Splash  zone.  Those  surfaces  which  are  subject  to  routine  splash,  spillage, 
and  other  soiling  during  normal  use. 

4.  GENERAL  REQUIREMENTS 

4.1  Material,  design,  and  construction.  All  material,  design,  and  construction 
shall  comply  with  standards  described  in  4.1.1  thru  4.2  and  National  Sanitation 
Foundation  Standard  No.  20  for  Commercial  Bulk  Milk  Dispensing  Equipment  and 
Appurtenances. 

4.1.1  Material . 

4. 1.1.1  Cabinet  and  accessories.  All  interior  and  exterior  surfaces  of  the 
cabinet  and  al 1  exposed  surfaces  of  accessories  shall  be  of  durable,  non-absorbent, 
corrosion-resistant  material.  All  milk  zones  shall  have  a  surface  free  of  pits  and 
inclusions  and  shall  be  at  least  as  smooth  as  a  number  3  (100  grit)  finish  on 
stainless  steel.  Splash  and  nonsplash  zones  shall  have  a  surface  made  of  commer¬ 
cial  grade  hot  rolled  steel  free  of  visible  scale.  This  stainless  steel  shall 
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be  in  accordance  with  the  Steel  Produc 
Steels.  Stainless  steel  for  fabricati 
resistant,  nontoxic,  stable,  and  nonat 
impart  odor,  color,  or  taste,  nor  cont 


Its,  and  rivet  heads, 
milk  contact  surfaces, 
ing  screws  shall  be  used 
methods  are  impractical 
faces.  Exposed  rivets  and 

rofile  type  such  as 
In  conjunction  witr  rocnoct-ivpl v  In 

25  percent  load  or  Accomplished  in  such  a 
shall  be  as  specific 


4.1.2  Design,  construction,  and  util i 

-  io  be  removed  and  shall 

4  l  ?  1  Bulk  milk  dispenser.  Bulk  (Type  I,  regulated  c,at  is  sealed  in  place, 
structed  to  exclude  verminT'dust,  di  reliance  with  3.7.l.li0w  gaskets  shall 
zone  and  to  be  easily  cleaned,  mainta- input  and  maximum  ancnternal  cavity.  Exposed 
tact  surfaces  shall  be  readily  access’-  specification  sheets  the  door(s)  are  fully 
assembled  position  or  when  removed.  I  ;hin  the  refrigerated 

The  dispenser  shall  be  designed  and  a  The  converter  shall  t)  and  visual  inspection, 
added  and  the  milk  dispensed,  removed: 

transfer  of  milk  from  the  primary  converter  at  sea  level  ahissible  in  the  splash 
ina  is  specifically  prohibited.  ral,  tests  shall  be  c c  construction,  i.e.» 

.nput  voltages  specif j thout  channel  sections  at 
4  i.?.l.l  Seams  and  joints.  All  sea»ercent  load  and  short;  inverted  or  shall  be 
permanent  joints  shall  be  sealed  and  mducted  at  nominal  inut  holes  shall  be  provided. 

!  input .  Vent  openings  may  be 


4. 1.2. 1.2  Internal  angles.  Any  inte 

by  the  intersection  of  surfaces  at  13-e.  The  converter  she 
shall  have  a  minimum  continuous  and  s)Ut  starting  voltage 

:ent  and  full  load  at 

4. 1.2. 1.3  External  corners  and  angleftfi  specified  by  the  c 
milk  zone  shall  be  sealed;  smooth  as  icted  at  maximum,  mind 
cient  radius  to  eliminate  sharp  edge(e  ciass  converter  at 
interfere  with  proper  drainage. 


4. 1.2. 1.4  Exposed  threads.  Exposed  .cu^j-  capacity.  The  c 
and  projecting  screws  and  studs  shallwith  the  overload  anc 
In  the  nonsplash  zone,  exposed  screw  ium,  minimum  and  room 
only  when  it  has  been  demonstrated  tr,  appiiCabie  class  cor 

and  they  shall  be  eliminated  from  th<vo^j.age  ancj  aj-  e5ess  and  Heat  Resistance 
screw  or  bolt  heads  in  the  splash  h>^7<1<2.4.  Tests  on  ie  smooth,  corrosion 
brazier  or  modified  brazier  rivets  o'points  indicated  on  fanditions  and  shall  not 
areas  subject  to  cleaning,  interior  1  point  not  be  Obtainaeration  of  milk, 
manner  as  to  minimize  projections,  l«.tations,  a  test  at  tl 


4. 1.2. 1.5  Door(s) .  Door(s)  shall  0] 
have  a  rubber  or  rubber-like  gasket 
moisture  tight, and  cannot  be  removed 
be  sealed  to  prevent  the  entrance  of 
surfaces  of  gaskets  shall  have  no  in 
opened  and  all  removable  parts  remov 
portions  of  the  cabinet  shall  be  acc 
Hinges  in  the  splash  zone  shall  be  e 
design  and  construction.  Piano  type 
zone.  Door(s)  shall  be  fabricated  i 
single  or  double  panel.  Single  pane 
the  bottom.  If  channel  sections  are 
shallow  and  wide  enough  to  be  easily 
Hollow  sections  of  double  panel  door 


the  corresponding  dui 

be  designed  and  con- 

'wo,  three  and  four  id9®  ^rom  the  milk 
ted  in  parallel  and  t  ™ltiuse  “n- 
city  in  steps  of  10  p"??1?’  elt5fC  ,n  “ ,  hl. 
ralleled  converters  d«  '  be  r.ea<!1^  r«">™b,i!- 
to  provide  all  possi!'k  conttiners  can  be 

and  minimum  input  vol’W*  , 

if  led  by  the  applicatf  purposes  of  disoens- 

at  nominal  input  and 

minimum  input  freque  jnter1or,  and  a)1 
sheet  when  supplied  b 
ts  shall  meet  the  req 


contact  surfaces,  formed 
igned  to  be  manually  cleaned 
inch  (6.4  mm). 


rners  and  angles  in  the 
joined,  and  with  suffi- 
n  accident  hazard  or 
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provided  when  necessary;  but  when  provided  they  shall  be  effectively  screened 
with  a  minimum  of  16  mesh  screen  or  equal,  against  vermin  and  protected  against 
fehe  entrance  of  seepage  and  spillage.  All  tracks  and  guides  for  doors  and 
Access  panels  shall  be  built  to  be  easily  cleaned  and  to  minimize  the  collection 
of  food  particles,  condensation,  spillage,  and  foreign  matter. 

41 .2.1.6  Temperature  indicating  devices.  The  dispenser  shall  be  so  designed 
and  equipped  as  to  be  capable  of  maintaining  an  internal  cabinet  temperature  of 
not  more  than  40*F  (4.48C)  when  tested  in  a  110°F  (43.36C)  ambient  temperature. 
Temperature  sensing  and  indicating  devices  shall  be  provided  for  each  temperature 
zone  of  the  dispenser.  Such  devices  shall  be  calibrated  in  2  F  increments  and 
shall  have  an  accuracy  of  +2°F  (+1°C)  at  the  critical  range,  shall  be  of  an  easy - 
to-read  type,  and  so  locatid  as  to  be  readily  visible  from  the  exterior  of  the 
cabinet  when  the  door  is  closed.  The  sensing  element  of  the  device  shall  be 
easily  cleanable  and  so  located  as  to  reflect  the  representative  temperature  of 
the  milk  container  storage  compartment. 


4. 1.2. 1.7  Drains.  Drains,  other  than  condensate  drains,  shall  be  eliminated 
from  the  milk  container  storage  compartment.  Condensate  drains  shall  be  so 
designed  and/or  located  as  to  prevent  their  use  as  a  general  drain  for  the 
splash  zone. 


4. 1.2. 1.8  Mounting.  Unless  the  dispenser  is  designed  to  be  sealed  to  the  floor, 
counter,  or  shelf,  one  or  more  of  the  following  provisions  shall  be  made  for 
cleaning  the  area  underneath  the  unit: 


a.  The  unit  shall  be  mounted  on  legs  of  sufficient  height  to  provide  a 
clear  space  between  the  lowest  horizontal  member  of  the  unit  and  the  . .ocr  c. 
not  less  than  6  inches  (152  mu);  or 

b.  The  unit  shall  be  mounted  on  casters,  rollers,  or  gliders  of  such  material, 
design,  and  construction  as  to  permit  its  being  easily  moved  by  one  person. 

Casters  shall  be  so  installed  as  to  be  easily  cleanable  and  shall  conform  to 
National  Sanitation  Foundation  Standard  C-2  for  Special  Equipment  and/or  Devices, 

or 

c.  The  unit  shall  be  small  enough  and  light  enough  to  be  easily  moved  by 
one  person  and  shall  have  no  utility  connection,  or  have  a  connection  that  can 
be  easily  disconnected  without  tools,  or  have  a  utility  connection  of  sufficient 
length  to  permit  the  unit  to  be  moved  for  cleaning;  or,  • 

d.  EquiDment,  other  than  portable,  designed  to  be  placed  on  counters  or 

shelves,  shall  be  designed  to  be  sealed  to  the  counter  or  be  mounted  on  legs 
of  sufficient  height  to  provide  a  clear  space  between  the  lowest  h?nz°"j£‘  . 

member  of  the  unit  and  the  counter  or  shelf  of  not  less  than  4  inches  (102  mm). 


41,2.1.9  Legs  and  feet.  Legs  and  feet  shall  be  of  simple  design,  free  from 
embellishments  and  exposed  threads.  If  the  legs  are  hollow  tubes,  they  must 
be  sealed. 
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/,  1  O  1  in  Dofrinpration  eauiDment.  Automatic  controls  shall  be  Provided  to 
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containers  with  double-bottom  construction  shall  not  be  used. 
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a  i  ?  ?  l  ?  Multi  Die- service  Dlastic  dispenser  containers.  Multiple  service 
4i  stic'dispenser  ^utners  sEall  be  seamless.  The  ;inco"tac  surface 

hail  ho  pacIIv  (readilv)  cleanable  upon  removal  of  cover.  A  means  shall  be 

forkealing  all  openings  of  the  container  to  that  the  product  cannot  be 
withdrawn  nor  any  substance  added  to  the  product  without  breaking  or  defacing  the 
^Mt  Thecontainers  shall  have  a  means  of  positioning  or  told  n| 
tube  during  filling,  storage,  and  transportation  to  protect  the  tube  and  ^ne  cover 
Inq  material  from  damaqe.  All  product  contact  surfaces  of  appurtenances  to 
container  shall  be  visible  and  accessible.  The  container  shall  be  vented.  The 
vent  hole  shall  be  sealed  until  ready  for  dispensing. 

a  1999  sinale -service  dispenser  containers.  The  single-service  dispenser  con- 
tainer  ir  line? -bag Thill  be  designed  and  Strutted  of  materials  that  are  durable 
and  will  resist  puncturing  or  tearing  when  handled  during  shipping  and/or  wl]e" 
container  is  transferred  from  the  transfer  case  to  the  holding  case.  The  sing 
serviced spenser  container  or  liner-bag  shall  have  an  integrated  plastic  snap-cap 
(protected  with  a  dust  cover  when  applicable),  which  will  provide  a  tight,  1  eakpro 
seal  after  filling  with  product  and  shall  be  inclosed  in  or  shall  be  an  i  9 
part  of  the  single-service  dispenser  container.  Both  the  liner-bag  and  the  dis- 
f  nk?  tub!  stall  be  protected  overall  by  an  outer  or  doub  '  ***9' ‘™TT°n'The 
made  of  similar  material  or  by  a  dispenser  case  equipped  with  a  tig ht  cover  The 
shipping  container  used  with  the  single-service  container  shall  be  closed  and 
sealed  in  such  a  manner  that  the  contents  receive  maximum  protection  against 
Safe  aTcontamination.  The  shipping  container  shall  be  mar  ed  with  specie 
instructions  for  upright  positioning  of  the  container  during  shipment,  storage, 
and  proper  placement  in  the  bulk  milk  dispenser.  Upon  arrival  at  destination, 
the  single-service  dispenser  container  may  be  transferred  to  a  dispenser  c^e 
ta?i?g  a  LSe  sanitary  opening  for  the  dispenser  tube  and  encased  on  al  four 
I  sides.  All  reusable  shipping  and  dispenser  cases  used  with  the 

dispenser  container  or  liner  bag  shall  be  of  sanitary  ®^ign,  an  s  a  thoroughly 
local  and  State  Health  Department  requirements.  Such  containers  shall  be  tnorougmy 

washed  in  accordance  with  standard  practice  after  eac  °r  !fr^nk‘j^SDenser 

dispenser  container  or  liner-bag  shall  not  be  placed  in  the  ,, 

without  adequate  support  of  a  suitable  shipping  container  or  supported  on  all 
Tour  sides  by  side  Halls,  exclusive  of  the  bulk  milk  dispenser  itself. 

4. 1.2. 3  Dispenser  tubes  and  dispensing  mechanisms. 

41231  For  multi Dle-service  dispensing  containers.  When  using  multiple-service 
di spenlir  cwtali!ers°  the  dispenser  tube  and  any  mi'lk-contact  parts  of  the  dis¬ 
pensing  mechanism  stall  be  attached  at  the  milk  plant,  and  ^ol  be  protected  by 
a  moisture-proof  covering,  or  housed  in  a  compartment  with  a  moisture-tight  closure 
which* sha 1 1 Pnot  be°removed  until  after  the  container  is  placed  in  the  refrigerated 
compartment  of  the  bulk  milk  dispenser.  A  single-use  be 

made  so  that  it  cannot  be  reused  or  returned  to  its  original  condition  after  re 
moval .  A  multiple-use  closure  may  be  used  if  it  is  tamper-proof. 

A  i  9  3.9  For  sinal e-servire  dispensing  containers.  For  single-service  dispenser 
containers  o?  liner  bags,  when  being  stored  or  tTaTs ported  in  a  reusable  shipping 
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container  or  where  the  dispensing  tube  can  be  exposed  to  contamination,  the 
dispenser  tube  shall  be  protected  against  contamination  before  and  during  the 
placement  of  the  dispenser  container  in  the  bulk  milk  dispenser.  As  a  means  of 
affording  such  protection,  a  protective  sleeve  or  covering  shall  inclose  the 
dispenser  tube  and  shall  be  removed  only  after  the  container  has  been  placed  in 
the  operating  position  in  the  bulk  milk  dispenser.  For  single-service  dispenser 
containers  where  the  container  or  liner  bag  and  the  single  service  dispenser 
tube  are  inclosed  and  sealed  inside  the  single  service  shipping  container  (moisture- 
resistant  fiberboard  box)  at  the  point  of  filling  and  remains  inclosed  until 
placement  into  the  bulk  milk  dispenser,  the  dispenser  tube  need  not  have  an  addi¬ 
tional  covering  or  plastic  sleeve.  If  the  dispenser  tube  is  not  attached  to  the 
container,  the  milk  cap  attachment  to  the  liner-bag  shall  be  completely  sealed 
and  protected  against  contamination  with  a  cover-all,  sanitary,  snap-on  cap.  The 
dispenser  tube  and  riser  tube  (if  used)  shall  be  furnished  with  a  single-use,  sani¬ 
tary,  orotective  covering  or  sleeve.  The  discharge  opening  of  the  dispenser  tube 
shall  have  a  moisture-tight,  single-use  closure  or  plug. 

4. 1.2. 3. 3  Disassembly.  All  dispensing  mechanisms  shall  be  so  fabricated  that 
they  can  be  easily  disassembled  without  tools.  When  disassembled,  all  surfaces 
shall  be  visible  and  accessible  for  cleaning.  The  dispensing  mechanisms  shall 
be  designed  so  that  condensation  or  other  moisture  is  diverted  from  the  normal 
filling  position  of  the  container.  If  a  removable  drain  guard  is  used,  it  shall 
be  designed  so  that  milk  cannot  be  dispensed  unless  the  guard  is  in  position. 

4.2  Multiple-service  dispenser  tubes.  Multiple-service  dispenser  tubes  shall  not 
be  used. 


5.  DETAILED  REQUIREMENTS 

5. 1  Bulk  milk  dispenser  cabinet. 

5.1.1  Use  of  cabinet.  Contractor  provided  cabinets,  whether  owned  or  leased 
by  the  contractor,  while  in  possession  and  use  by  the  Government,  shall  be  used 
only  for  milk  and  fluid  milk  products  unless  otherwise  specified  in  procurement 
documents. 


5.1.2  Temperature.  The  air  temperature  inside  the  ca^inetshall  be  kept  between 
32°  and  45°F  (0*  and  7°C)  except  that  it  may  exceed  45  F  (7°C)  the  first  half 
hour  after  reloading  the  cabinet  with  full  dispenser  containers.  Milk  in  the 
dispensing  mechanism  and/or  tube  shall  not  exceed  45  F  (7  C)  upstream  from  the 
closure  device.  If  a  milk  product  is  retained  in  the  dispensing  tube  beyond  the 
closure,  then  the  45°F  (7°C)  temperature  reouirement  shall  apply  to  the  milk 
product  remaining  in  the  dispensing  tube. 

5.2  Cleaning  and  sanitizing  treatment. 

5.2.1  Multiple-service  dispenser  containers.  Multiple-service  dispenser  con¬ 
tainers  and  their  covers  shall  be  thoroughly  cleaned  and  subjected  to  an  approved 
sanitizing  process  after  each  cleaning,  at  the  place  of  pasteurization  and  filling. 
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The  same  eouipment  and  utensils  as  those  used  for  cleaning  and  sanitizing  farmers' 
cans  or  containers  that  have  contained  raw  milk  and  milk  products  may  be  used 
only ■°ifCth?dispenser  containers  are  subjected  to  additional  cleaning  and  sani- 
tizing  processes  in  accordance  with  Grade  A  Pasteurized  Milk  0 

5.2.2  Storage  and  handling  of  dispenser  containers.  .Af Jf 
shall  be  handled  and  stored  in  a  sanitary  manner. 

r  r,  .  Unitization  tests.  A  sanitization  test  of  dispenser  containers  and  dis¬ 
penser  tubes  may  be  conducted  at  any  time,  but  the  Methods1  for 

the' Exami nation6ofrDa ir^Products . 'She  capaci  ty$by 

sms  aiimr-r  s  s@  jjj  jg 

rfo5  S^v£r„ftaVe^l,l  bo  free 

of  col i form  organisms. 

5.3  ni spenser  tubes. 

S  ,  ,  Cinnio-horvice  dispenser  tubes.  Single-service  dispenser  tubes  shall  be 
lorn1 enough  to  be  put  interoperation  by  cutting  beyond  the  termination  of  the 
dispensing  mechanisms.  The  tubes  should  be  cut  at  an  ange  so  «  “  aid  dr^^ge 

5naT)SextendIBbeort>nd^then'term1nation4of^thendispensi^*m^anism^while  the  tube  is 
in  operation.  Its  contact  surfaces  shall  be  of  material  approved  by  the  Federal 
Food  and  Drug  Administration. 

and  having  a  minimum  temperature  of  75°F  (24°c{-  F°^  f  c"  "**  achieve  the  equiva- 

dispenser  tubes  shall  be  designed  and  constructed  to  promote  sanitation,  and  shall 
be  handled  in  a  sanitary  manner. 

5.3.3  narterial  requirement  for  ^tpenser  tube^  Dispenser  tubes  prepared^or 
attachment  to  dispenser  containers  }*  *$*  tubes  attached  to  the 

single-servic^dispenser^containers^at* the" place  of  Manufacture  Shall  be  included 

in  the  sanitization  test  for  that  dispenser  container. 

5.4  Filling  and  closing. 

the  plac^ofHpasteurizati^l  "SEX-S"!  JrtlS'SaSS'l’pStliJMlk’SS^Sc.. 
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5.4.2  Filler(s).  The  filler  shall  be  made  of  smooth,  nonabsorbent,  corrosion- 
resistant,  nontoxic  material  and  shall  be  so  constructed  that  it  can  be  easily 
cleaned  and  sanitized.  Manually  operated  fillers  (valves)  shall  be  designed 
and  constructed  to  comply  with  3-A  Sanitary  Standards.  The  filler  shall  have 

a  flange  or  drip  deflector  to  protect  the  milk  or  fluid  milk  product  from  water 
condensate  or  atmospheric  contamination  during  the  filling  operation. 

5.4.3  Covers  and  coverings. 

5. 4. 3.1  Paper  covering.  Immediately  after  filling,  the  mouth  or  opening,  of 
the  multiple-service  dispenser  container  shall  be  completely  covered  with  parch¬ 
ment  or  similar  material  accepted  by  the  Federal  Food  and  Drug  Administration. 

The  paper  or  material  shall  be  clean,  waterproof,  and  grease-resistant.  Prior 

to  use,  it  shall  be  stored  and  handled  in  a  sanitary  manner.  At  the  time  of  use, 
the  residual  bacterial  plate  count  of  the  surface  of  the  covering  paper  or  material 
shall  not  exceed  50  colonies  per  8  square  inches  (one  colony  per  square  centimeter) 
of  residual  bacteria  by  the  Swab-Contact  Method,  as  determined  by  procedures  in 
Standard  Methods  for  the  Examination  of  Dairy  Products,  in  3-out-of-4  samples 
taken  at  random  on  a  given  day.  The  paper  covering  or  material  shall  be  free  of 
coliform  organisms.  The  paper  cover  shall  be  fabricated  with  a  vent.  After  fill¬ 
ing,  the  parchment  shall  be  immediately  placed  on  the  container,  the  cover  put  on 
and  sealed  using  standard  lead  and  wire  seals  or  banded,  flat,  metal  tapes  at  op¬ 
posite  edges  of  the  top. 

5 .4.3. 2  Can  cover.  The  can  cover  for  the  metal  multiple-service  dispenser  container 
shall  have  an  unobstructed  vent  in  the  shell  or  cup,  approximately  3/16  inch 

(4.8  mm)  in  diameter,  +  1/16  inch  (1.6  mm)  and  located  approximately  7/8  inch 
(22.2  mil)  below  the  inside  cover  rim.  The  dispenser  container  shall  remain  sealed 
until  it  has  been  emptied. 

5.4. 3.3  Plastic  covers.  Covers  for  plastic  multiple-service  dispenser  containers 
shall  be  placed  on  the  container  and  sealed  immediately  after  the  containers  are 
filled  at  the  pasteurization  plant.  The  covers  shall  not  be  removed  nor  the  seal 
broken  until  the  containers  are  returned  to  the  pasteurization  plant  after  use. 

5.4.4  Shipping  containers. 

5. 4. 4.1  Shipping  containers  for  multiple-service  dispenser  containers.  The  mul¬ 
tiple-service  dispenser  container  shall  be  its  own  shipping  container.  The  out¬ 
side  of  the  multiple-service  dispenser  container  shall  be  cleaned  and  sanitized 
at  the  same  time  as  the  insides  while  at  the  processing  facility.  The  outside 
of  these  containers  shall  be  maintained  in  a  clean  sanitary  appearance  free  from 
stains,  dirt, or  product  build-up. 

5.4. 4. 2  Single-Service  shipping  containers  for  single-service  dispenser  containers. 
The  single-service  dispenser  container  or  liner-bag  shall  be  closed  and  sealed 

in  a  sanitary  manner  immediately  after  filling.  The  dispenser  tube  must  not  be 
exposed  to  contamination.  The  single-service  shipping  containers  shall  be  closed 
and  sealed  in  such  a  manner  that  the  contents  will  receive  maximum  protection 
against  damage  and  contamination.  A  single-service  shipping  container  shall  be 
closed  by  gluing,  stapling,  taping,  or  any  other  means,  in  such  a  way  that  a  break 
in  the  closure  shall  prevent  its  reuse.  The  shipping  container  shall  remain  closed 
until  the  container  has  been  emptied. 


10 


MIL-STD-175E 
10  August  1982 


5.4.4. 3  Reusable  shipping  containers  and  holder  case.  Alternatively,  reusable 
shipping  containers  may  be  used  in  connection  with  the  single-service  dispenser 
container  or  liner-bag,  provided  the  latter  meets  the  requirements  of  4. 1.2. 2. 2 
and  4. 1.2. 3. 2,  in  addition,  the  primary  container  or  liner-bag  is  protected 
overall  by  an  outer  or  double  bag  construction  of  similar  material.  e 

shipping  container  serves  as  a  shipping  container  and  as  such,  shall  provide 
protection  against  contamination  and  accidental  fallout  of  the  filled  single- 
service  dispenser  container  or  liner-bag  during  shipment..  Upon  arrival  at  ina 
destination,  the  single-service  dispenser  container  or  liner-bag  may  be  trans- 
ferred  to  a  holder  case  if  applicable.  The  holder  case  shall  be  equipped  with  a 
suitable  dispenser  tube  opening  and  shall  be  of  a  size  and  shape  which  fits 
appropriately  in  the  bulk  milk  dispenser.  The  reusable  shipping  container  shall 
only  be  used  for  its  intended  purpose  and  shall  not  be  used  as  a  storage  containe 
for  other  foods  or  kitchen  related  materials.  The  reusable  shipping  container 
shall  be  returned  to  the  pasteurizing  facility  after  each  use  for  cleaning  by  the 
usual  case  cleaning  procedures.  The  reusable  shipping  container  shall  be  free  from 
accumulations  of  dirt,  grease,  or  product  build-up.  The  holder  case  shall  mln~ 
tained  in  a  clean  sanitary  condition.  The  responsibility  for  routine  cleaning  o 
the  holder  case  is  that  of  the  using  activity. 


5.5  Pasteurization  date.  Dispenser  containers  shall  be  labeled  with  the  date 
of  pasteurization  or  pull  date  as  recognized  by  State  and  local  health  authori¬ 
ties.  This  date  shall  be  legibly  marked  on  tags  firmly  attached  to  the  dispenser 
container,  stamped  with  indelible  ink  on  the  visible  lip  of  parchment  or  parchment¬ 
like  paper,  or  stenciled  on  the  topside  of  the  shipping  cartons  in  a  location  where 
it  can  be  easily  read  whether  in  or  out  of  the  milk  dispenser. 


5.6  Cooling.  All  pasteurized  milk  and  milk  products  shall  be  cooled  to  45  F^ 
(7°C)  or  lower  iimediately  after  pasteurization  and  shall  be  maintained  at  a  tem¬ 
perature  not  to  exceed  456F  (7°C)  during  the  filling,  packing,  storage,  delivery, 
and  dispensing  of  the  product. 


5.7  Handling  and  disposition  of  emptied  dispenser  container  and  shipping  container,. 


5.7.1  Multiple-service  container.  After  the  metal  or  plastic  multiple-service 
dispenser  container  has  been  emptied,  the  dispenser  tube  shall  be  kept  intact 
and  secured  back  into  the  transporting  position  to  prevent  milk  drippage  while 
awaiting  and  transporting  the  containers  back  to  the  milk  processing  facility. 

After  emptying  the  multiple-service  dispenser  container,  the  covers  and  cover  seals 
shall  also  remain  intact  and  shall  be  returned  to  the  processing  facility  in  that 
condition.  Multiple-service  dispenser  containers  while  in  the  possession  and  being 
used  by  the  Government  shall  be  used  only  for  dispensing  the  product  as  initially 
delivered  therein. 


5.7.2  Single-service  dispenser  container  in  a  reusable  shipping  container.  After 
the  single-service  dispenser  container  or  liner-bag  has  been  emptied  or  transferred 
to  a  holder  case,  the  single-service  dispenser  container  shall  be  destroyed  or  dis¬ 
posed  of  in  the  proper  manner  and  the  reusable  shipping  container  returned  to  the 
processing  facility  for  cleaning  and  sanitation  (see  5. 4. 4. 3). 
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5,7.3  Single-service  dispenser  container  and  shipping  container.  After  the 
single-service  dispenser  container  or  liner-bag  has  been  emptied,  the  entire 
package  shall  be  destroyed  or  disposed  of  in  the  proper  manner. 

Custodians:  Preparing  Activity: 

Army  -  GL  Army  -  GL 

Navy  -  SA 

Air  Force  -  50  Project  No.  8910-0427 


Review  activities: 

Army  -  MD  »TS 
Navy  -  MS  »  MC 

Copies  of  this  standard  for  military  use  may  be  requisitioned  on  DD  Form  1425 
(Specification  and  Standard  Requisition)  and  submitted  to  Commanding  Officer,  Naval 
Publications  and  Form  Center,  5801  Tabor  Avenue,  Philadelphia,  PA  19120.  The 
title  and  identifying  symbol  should  be  stipulated  when  requesting  copies  of 
military  standards. 
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to  waive  any  portion  of  the  referenced  document(s)  or  to  amend  contractual  requirements. 
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HIL-STD-414 
NOTICE  1 
fl  MAY  1968 


MILITARY  STANDARD 

SAMPLING  PROCEDURES  AND  TABLES 
FOR  INSPECTION  DY  VARIABLES 
FOR  PERCENT  DEFECTIVE 

TO  ALL  HOLDERS  OF  MIL- STD-414: 

1.  The  following  changes  shall  be  made  in  pen  and  ink: 

a.  page  98,  Example  D-4  under  Example  line  8:  change  "65.500" 
to  "60,500" 

t>.  page  98,  Example  D-4  under  Example  line  9:  change  "68,000  to 
"63,000" 

2 .  Add  "FSC  MISC"  on  bottom  of  cover  sheet . 

3.  Retain  this  notice  and  insert  before  the  table  of  contents. 

Holders  of  MIL-STD-414  will  verify  that  changes  indicated 
above  have  been  enterod.  This  notice  will  be  retained  as  a 
check  sheet.  This  issuance  is  a  separate  publication.  Each 
notice  is  to  be  retained  by  stacking  points  until  the  Military 
Standard  is  cos^letely  revised  or  cancelled. 
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